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DAY IN THE LIFE I 餐飲人生
I then drive them to school 
and go for a simple breakfast 
by myself at a local cha 
chaan teng, as I need a cup 
of Hong Kong-style milk tea 
to pick me up. 
I usually arrive at the 
restaurant at around 11 
o’clock. If there is a booking 
from an important guest, 
I will brief the chefs, 
managers, and waiters 
on what to cook, any 
preferences of the customer 
with regards to flavours, and 
how the dishes should be 
served.  These days I seldom 
work in the kitchen but play 
more of a management 
I start my day 
by cooking 
dumplings that 
I wrapped the 
day before as 
breakfast for my 
children. I put a 
lot of vegetables 
into the stuffing 
to make sure that 
they consume 
enough healthy 








role. We have about 35 staff 
including three dim sum 
chefs and three barbecue 
chefs working in the kitchen 
– all have worked with me 
for years, and they know my 
requirements well. 
After lunch, the restaurant is 
relatively quiet, and I can  
focus on paperwork and 
designing any menus for 
special guests. Usually, for 
returning customers, I will 
try to add a few new dishes 
to a menu for them. I will 
then need to write down 
the recipes and describe 
the dishes for my chefs. 
Sometimes, I will meet food 
ingredients merchants – 
they come from all over the 
world. It is rare that I will join 
the staff for an early supper, 
but instead I will often go for 
a cup of coffee.  
Before the dinner session 
starts, I conduct a general 
briefing to two departments 
separately: first to the floor 
manager and waiters, and 
then to the chefs – mainly 
on compliments and 
complaints from customers, 
so that we know what to 
improve on. 
The restaurant closes at 
around 11 o’clock at night, 
but I will stay behind for more 
paperwork. By the time I get 
home, it is already midnight; 
at which point I will drink 
some soup or have some 
dinner before going to bed. 
As my wife once said to 
me, I have no holidays – but 
although the chef’s life is a 
busy one, I do take time off 
in July and August, our low 
season, to go on some short 
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By Vivian Mak 
Recipe for success 成功秘訣 
The International Culinary Institute (ICI) and its sister institutions, the Hotel and Tourism Institute (HTI) and 
the Chinese Culinary Institute (CCI) provide students with an array of fun and educational opportunities  
國際廚藝學院及與其相輔相成的酒店及旅遊學院和中華廚藝學院積極提供機會，讓學生不僅可以在校內增長知識，更可與專家交流及參加
特別活動和比賽，開拓視野 
By ICI Editorial Team 國際廚藝學院編輯組
Grape expectations
美酒之旅 
New Zealand is home to a treasure trove 
of wine producers, and in late March 
F&B students of the Hotel and Tourism 
Institute attended a wine tour. As well 
as studying in a local F&B institute, 
they visited vineyards to learn about 
winemaking techniques, and taste the 
region’s wines. There were also trips to 
local markets to enhance knowledge of 









CLASS ACTS I 學院消息
Tasting victory  
勝券在握 
The Hong Kong International Culinary Classic, held during HOFEX in May, is one of Hong Kong’s 
most prestigious F&B events. This year, students and graduates of CCI and ICI showcased 
their talents and were awarded in the competition. Dicky Li and Grace Chan, graduates 
of ICI’s Diploma in European Cuisine, clinched gold in the Hot Cooking-U25 Apprentices: 
Two to Tango category. Representing Hong Kong, the young duo went on to win Best Overall in 
the International Culinary College Competition in June, competing against teams from South 
Korea, New Zealand, England and Denmark. The experience gained from these competitions 









Students of ICI are encouraged to broaden their 
horizons through global cultural exchanges and 
professional internships. Graduate Michelle 
Leung joined the ICEX Training Program in 
Spanish Gastronomy and Tapas last year. 
The six-month programme included training 
at famed Spanish Chef Paco Roncero’s two-
Michelin-starred restaurant (above) and the 
chance to get acquainted with local Spanish 
cuisine through field trips to vineyards and 
jamón and cheese manufacturers. In May, 
students Tracy Ho and Ivy Mak embarked on a 
fulfilling week’s internship at Fischer’s, renowned 
British Chef Max Fischer’s Michelin-starred 
restaurant in the UK. August saw Tony Au 
complete a four-month internship at El Celler 
de Can Roca, the Roca Brothers’ acclaimed 









廳El Celler de Can Roca實習的學員歐浩然（下圖），
亦於8月完成四個月的旅程，獲得了寶貴的經驗。
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